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RESULTS AND DISCUSSION
The percentages of activity of TI in soybean products against that in whole soybean (4,819U/100g=100%) were momen-tofu 2.5%, yose-tofu 3.4%, kinugoshi-tofu 4.3%, jyuten-tofu 7.9%, soymilk 13%, natto 0.7%, soy sauce 0.8% and miso 0.3% (Fig. 1) . As far as we know there are only two reports about the TI activity of soybean products in the United States (11, 12) where the consumption of soybean products is low. They studied only a few products from a few manufacturers; miso (2 manufacturers), tofu (2 manufacturers), soy sauce (1 manufacturer) and soymilk (1 manufacturer). We roughly calculated the percentages of remaining TI activity from their data for a comparison with our results. They were: tofu about 2 and 9%; miso about 4 and 20%; soy sauce about 3% and percentages of the average TI activity remaining in the products against that of whole soybean used for the processing of products. From 100g whole soybean, 290g (in Okinawa, empty circle) or 400g (in mainland, solid circle) of momen-tofu, 530g of kinugoshi-tofu, 560g of jyuten-tofu, 811g of yose-tofu, 1,000g of soymilk were made. The soybean protein concentrations of the products, soy sauce, miso and natto, were about 1/6, 1/4 and 1/2-fold that of the original whole soybean, re spectively, from the manufacturers' information. Bar shows the average TI activity and the circle indicates the value of each sample.
soymilk about 50%. The TI activity of tofu was consistent with the results from other laboratories as well as our findings. Miso retained the lowest TI activity (0.3%) in this study. During the processing of miso, soybean is usually heated by steam at a pressure of 0.5-0.7kg/cm2 for 20-30min. Horii (8) observed that 6-7% TI activity remained when soybean was heated by steam for 10min. Fermentation for long periods during miso processing breaks down protein and may reduce the TI activity further. From this information, the reported TI activity of miso (20%) (11) may be too high. The remaining average TI activity of our soymilk was 12.7%, which was much lower than the reported soymilk TI activity (50%) (11) . Some soymilk is heated during processing and others are not; therefore, depending upon the heating condition during processing, such a big difference is possible. In this study we examined the effects of various factors of the processing on TI activity (Table 1) . TI is a protein, and proteins are usually heat unstable; therefore we studied the effect of heating on the TI activity of soymilk produced chemicals are commonly used. It was shown that the TI activity was not affected by the chemicals commonly used in tofu processing even after their addition in excess amounts (Table 1) . Daily consumption of soybean products by local people was 82.8g per capita in Okinawa Prefecture in 1993 (14) . Therefore, the actual intake of active TI was estimated to be at least more than 12.6 U/capita/d from the sum of the intake of each soybean product with the lowest values of TI activity observed in this experiment. The local people have been ingesting more than this level of active TI for many years without adverse effects.
